Aralam Wildlife Sanctuary is the northernmost Protected Area in Kerala. The floristic study resulted in recording 1,005 species. The flora of the Sanctuary includes 43 wild edible plants; of these 32 are edible fruits, 5 leafy vegetables, 3 tubers and 3 seeds.
Introduction
People have been trying to understand and utilize the biodiversity from time immemorial mainly for food. When they were hunter gatherers, ate many of wild plants. Prehistoric man, through very slow process of trial and error, developed the expertise in understanding the useful food and other plants from their local vegetation. (Pundir and Dhan Singh 2002) . When man began settled life, the demand on food plants increase, to fulfill their needs started agriculture in areas around their settlements. When agricultural improved, they selected plants with higher productivity, easy to cultivate, easy to storage and easy to handle the seeds or propagules. These improvements lead to the reduction in the diversity of wild food species and triggered the diversity among the cultivated species. Modern civilized people discard many of wild edible plants. Wild edible plants are precious gift of nature of the country and most of the ethnic communities strongly depend on it for their day-to-day life (Deb et al., 2013). Wild edible plants play a key role in meeting the nutrients requirement of the tribal as well as local communities. The Food and Agricultural Organization estimates around one billion people use wild foods in their diet (FAO 1999) . However, there is no precise information about the nutritional potential of many wild edible plants. Now a day's many exotic and introduced fruits are used by modern people and indigenous species are discarded from dining tables. Recently Kerala Government support programs to popularize jackfruit (Artocarpus heterophyllus), an indigenous fruit plant, which has high nutritional value and important nutrient supplements. Currently several research progrmmes are going on with renewed interest to find out the nutritional values of wild plants. Search 
Materials and methods
Repeated collection trips were carried out in different seasons to all habitats of the Sanctuary. The collected specimens were made in to herbarium. The specimens were identified with the help of relevant literature and authentic herbarium collections available in the KFRI herbarium and MH herbarium, Coimbatore. Wild edibles were selected based on literature and the information provided by the tribal communities in the study area.
Results and discussion
During the present study 43 wild edible plants were identified (Table 1) . Syzygium, belonging to the family Myrtaceae with 7species is the largest genus comprising wild edibles in the study area. Eugenia with edible wild fruit also belongs to the family Myrtaceae.
Among these wild plants, 32 are wild edible fruits, Momordica sahyadrica and Solanum torvum are used as vegetable. Fruits of Phyllanthus emblica, Mangifera indica, Spondias pinnata and Baccaurea courtallensis are used directly or after cooking. These fruits are also used to make pickles. Ripened fruits Artocarpus heterophyllus are eaten directly and immature fruits after making curries. Most of the wild fruits are used directly (Table1). Garcinia gummi-gutta var. gummi-gutta and G. gummi-gutta var. papilla both are used as spices. Colocasia esculenta leaf petiole is used as vegetables. Leaves of Cassia tora and Amaranthus spinosus are also used. Tender leaves of Lepisanthes tetraphylla and Adenia hondala are used as vegetale. Tubers of Dioscorea oppositifolia and Dioscorea pentaphylla are eaten after cooking. Asparagus racemosus tubers used to prepare pickles. Seeds of A. heterophyllus, A. hirsutus and Sterculia guttata are cooked and eaten. Seeds of Salacia malabarica are also eaten. Phyllanthus emblica, Mangifera indica, Spondias pinnata, A. heterophyllus, A. hirsutus and G. gummi-gutta var. gummi-gutta are grown in homesteads but the wild varieties are seen in the forests. 
Conclusion
Wild edible plants are the precious gift of our nature. The indigenous knowledge on these plants is transferred through tribal people. But the development pressure on natural resources leads to biodiversity depletion as well as modernization of tribal people. Hence the transferring of indigenous knowledge is also under threat. There are at least 3,000 edible plant species known to mankind, but just about 30 crops alone contribute to more than 90% of the world's calorie intake and only 120 crops are economically important at the national scale (FAO, 1993) . This shows need and scope of documentation of the wild edibles. Conservation of these wild edible plants will help modern world to find more nutrient rich plants and also use in crop improvements.
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